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Food Establishment In ectlon Report Page ___of

[INSPECTION] RSN] TYPEJGRADE INSPECTION DATE ESTABLISHMENT
{Regular v 10 10 + 10 12018 Haifa Adai Market
{Fotiow-up TIME IN TIME OUT  |PERMIT HOLDER
[Compiaint | v [RATING 9:15 AM | 3=¥5P/ |PJ &G Corporation
[investgation A SANITARY PERMIT NO. LOCATION (Address)
fother 180000722 Lot 1 New BLK Tract 10415 Chalan Pale Route I Yigo

ESTABLISHMENT 1YPE AREA TELEPHONE [No. of Risk Factor/Intervention Violations 1 | RISK CATEGORY

Retail 1 653-4594 [No. of Repeat Risk Factor/Intervention Violations 2

0
FOODBORNE ILLN FACTORS AND PUBLIC H NTIONS

Clrcle or mark “X" designated compliance {IN, OUT, N/O, NIA) for each numbered item. Mark "X" in appropriate box for COS and/or R.

IN = In nce OUT = Nol in compliance  N/O = Not cbserved N/A = Not applicable COS = Corrected on-site during inspoclion R = Repaat viclation PTS = Demerit points
ance Sintus p : i
uparvision
1 F ouT _Ferson in charge present, demonsirales 6 OUT B\ N/OJProper cooking bme and temparatures 6_
knowledge, and parforms dulies 17 [IN OUT S8 NiO|Proper reheating procedures for hot holding B
pleyes Health 18 v out P NO[Proper cooling time and temperature ]
2 | our Managemeni ewarenass; policy present [3 19 [IN ouT M WiProper hot holding temperatures [
out Proper use of reporting, restriclion & exclusion [3 20 |n oM wa |Proper cokd holding temperatures x 3]
Good Hypienioc Practices 21 |BC oUT NA WiO|Proper dale marking and disposdion 5
8¢ oUT NA NO Proper eating, tasting, drinking. betelnut, or Consumer Advisory
{obacco use
PE_OUT_NA _HO-No d;?a{ﬂ;;m::;m.;dﬁm 3 |k our x Consumer Advisory provided for raw or 6
— undarcooked foods
6 OUT NA N0 |Hands clean and property washed 6 _
7 In our x wio |Ne bare hand contact with ready-lo-eat foods or & Highly Susceptible Populations
eved alternate method propery followed 23 |m — x Pasteurized Foods used: prohibted foods not 6
8 IK ouT Adequate handwashing facilities supplied & 6 offared
accessible Chemical
3 T oor Food obt:l::;:ovr:‘a;::v::.soume g 24 |IN OUTx |Food additives: approved and properly used 6
10 IIN ouT WA G |Food recelved at proper temperature 6 25 |x ouT Toxic substances properly identified, stored, 6
11 [X out Food tn good condition, safe, and unadultaraled 6 used _
2 I'N D wa o Required records available: shellstock tags, e Conformanoe with Approved Prooedures
rasite destruction 2% |IN ouT x Compliance with variance, specialized 6
on from Contamination rocess, and HACCP plan
13 Jb¢ ouT A Food separated and protectsd = & Risk factors are improper practices or procedures identified as the most
144 our I ] f‘::;;ad::::::e;‘e":‘dw 1::::;“ & prevalent coniributing factors of foodbome iliness or injury. Public Health
15 k ouTt neﬂr)vp:d ra": nditioned. and uns:h tood intarventions are control measures to prevent foodbome iliness or injury.

‘Bafe Food and Water Proper’

27 |Pasteurized eqggs used where required 1 40 In-use utensiis: property stored 1
28 IWater and lcs from app b 2 41 rl]};zr;:l; equipment and linens: properly stored, dried q
29 Variance oblained for alized processing methods 1 42 |Single-use/single-servica arlicles: propery stored, used 1
Fﬁé 1T“m'm:traturo Control 43 [Gloves used 1

30 Propar cooling methods used. adequate squipment for 1
temperature control 44 Food and nonfood-contact surfaces cleanable, property 1

31 |Piant food property cooked for hot holding 1
32 Approved thawing methods used 1] |45 ; MR AN 25 1
33 |Thermometer provided and accurate 1 46 Nan{ood-contact surfaces clean 1

Food 1dentification = Physical Facilities
34 | IFood proparty labeled; original container | | | 1 47 Hol & cold water avallable, adequate pressure 2
F‘menﬁcn of Food Contamination 48 Plumbing installed; proper backflow devices 2
Bl [insects, rodents, and animals nol present 2| [49 |sewage and wastewater property disposed 2
36 z:'::::?hatmn preveniad during joou peparstion; siorage & 1 50 Tailet facitities: properly constructed, supplied, & cleaned 2
37 |Personal cleantiness 1 51 |Garbagedreluse proparly disposed:; facilities maintained 2
| 38 [Wiping cloths: propery used and stored 1 52 | ¥ |Physical facilities installed, maintainad, and clean 1
39 [Washing fruits and vagaiables 1 53 [Adeguate ventilation and lighting; designated areas use 1
Thave read and understand the above violation(s), and Documents and ;iaurds
| am aware of the comeclive measures that shall be taken. 54 T Jsantary Permit, Health Certificates validandposted | | [ NA

[P 10/10/2018
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Food Establishment Inspection Report page 2 of 3
ESTABLISHMENT NAME LOCATION (Address)
Haifa Adai Market Lot 1 New BLK Tract 10415 Chalan Pale Route 1 Yigo
T INSPECTIONDATE ____ [SANITARY PERMIT NO. PERMIT HOLDER
10 ; 10 ;2018 180000722 PJ &G Corporation
TEMPERATURE OBSERVATIONS
Item/Location Temperature {° F) {item/Location Temperature (° F}
Tilapia /display chiller 46.5
Chilled chicken leg meat 46
Bologna/ display chiller 47.5
Cotton salami / display chiller 43
Chopped ham / display chiller 43.5
Turkey breast ham / display chiller 43
Turkey tail/ display chiller 47.5
CORRECT
TEM NO. OBSERVATIONS AND CORRECTIVE ACTIONS BY DATE

Violations cited in this report must be corrected within the time frames indicated, or as stated in Sections 8-406.11 and
8-406.11 of the Guam Food Code.

A regular inspection was conducted on this day based on complaint # (18-085) rodents in the
store. Complaint was not observed at the time of inspection. Previous inspection was conducted
6/2/2015 (Assessment).

The following violations were observed:

#12 | Oysters in the open freezer does not have shell stock identification tags. 10/20/18
Sheli stock identification tags shall be provided with individual bags of oysters on display
and maintained for at least 90 days.

#20 | Various potentially hazardous food items such as raw fish/ raw chicken not maintained at 41*f COS
and below (internally) for cold holding. (Items were discarded)

All potentially hazardous foods shall be maintained at an internal temperature of 41*f and below
for cold holding to prevent the rapid growth of bacteria.

#35 |Observed three dead cockroaches in the food storage area on the second floor along with 11/9/18

numerous egg casings along the wall.
Presence of pests shall be prevented to prevent the contamination of food/ equipment and

possible spread of disease.

on The Mapeclion togay, the ems sted AbGVe Tdentily viclalions which shall ba cofrected Dy the aate speciiied by the Department. Tallure 1o comply may TesUTE I
e Immediate suspension of the Sanitary Permit or downgrade. If seeking to appeal the result of any notice or inspection findings, a written request for hearing must be
submitted to the Director within the pariod of time established In the notice for corrections.

Date:

Person In Cha {Print and Sign) -
Y v Syt é«/}/’m é/@ffm 10/10/2018
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DEH Inspector (Print and Sjgn) Date:

Poctes i TChd £PkT CTAASE &~ ——— " 10/10/2018
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fESTABLISHMENT NAME TOCATION (Address) ——
Haifa Adai Market Lot 1 New BLK Tract 10415 Chalan Pale Route 1 Yigo
[~ INSPECTION DATE SANITARY PERMIT NO. PERMIT HOLDER
10 ; 10 /2018 180000722 PJ &G Corporation
ITEM NO. OBSERVATIONS AND CORRECTIVE ACTIONS ]

Violations cited in this report must be corrected within the time frames indicated, or as stated in Sections 8-405.11 and
8-406.11 of the Guam Food Code.

#44 |Vegetable/ meat display shelving is made out of material similar to artificial grass. 11/9/18
Food and non- food contact surfaces shall me made of smooth/ easily cleanable and non-
absorbent material to prevent bacterial growth,

#52  |Unnecessary articles stored on the second floor general storage area and enclosed rooms such as| 11/9/18
tires, tubes, fans and other unused items. Second floor storage area is not completely seperated
from living quarters and church establishment. The door leading to the living quarters is

not self closing and completely solid. The wall separating the the church establishment is not
fully enclosed. The wall does not cover the entire space from the floor to the ceiling. The wall
ends at a certain point and is completed by using fence material that covers the rest of the space

between the ceiling.

Unnecessary articles shall be removed and physical facilities shall be maintained to prevent
the attraction of pests and allow thorough cleaning. All doors leading to living quarters shall
be solid without any gaps and self closing. Walls that separate establishment shall be solid
and fully enclosed. This is to allow complete separation from living quarters and other
establishments that may cause any unsanitary conditions in the food establishment.

Photos were taken

Issues "A" placated #02134
Removed "A" placard #00754
Discussed inspection report with PIC

AMOUNT OF DISCARDED \fEMS
1) ChipbEp Tibaeid X2 MeEAGES | ») CHieD clickey x | BebaGe | 3) CHIMPD CHIGkEN LE( MFATX

A Padages, 4) CHIWEQ CHickey BREAST * | PACEA(rE, S) CitLvEQ TVEEEY Thi X SPMFA@L
b) CHoPPED HAM (baz) x | pACkAGE . F) COTTD SAzamy (pan) x) PACKAGE , B) 0/v Rolot NVA(B:)

xiPadaee , @) DM BoLobwA (i2ga) x|t BAckAGE, 1) Om DELd RResH TyRKe) BREAST

x 2 PaLkACE

|ﬁsa on the inspection today, The flems NIstod above identily viclations Which shall be corrected by the date lp«:lﬂﬁ By the Department. Fallure to comply may resurtin |
the immediate suspension cf the Sanitary Permit or downgrade. If seeking to appes! the resuit of any notica or Inspection findings, a written request for hearing must be

submittad to the Director within the period of time established in the notice for corrections.
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